ROUNDHOUSI

SNACKS & APPETIZERS

Wedge of Caesar Salad 18
baby gem lettuce, anchovy,
reggiano parmesan, crushed
croutons, olive tapenade (mgf)

PEI Mussels 24

curried coconut sauce, cilantro,
thai red chili, pickled red onions,
green onion, naan bread (mgf)

Summer Salad 19

cubed watermelon, baby arugula,
field greens, feta, castelvetrano
olives, fresh mint, sunflower
seeds, cracked black pepper,
lemon, champagne vinaigrette (v,
mve, gf)

Pan Fried Oysters 26
garlic, thyme, butter sauce,
tomato confit, fresh lemon

Deviled Eggs 17
candied bacon, pickled red
onion, chives (gf, mv)

BURGERS & SANDWICHES

Spiced Corn Ribs 17
chipotle remoulade, purple
cabbage slaw, scallions

(v, mve, gf)

Jumbo Lump Crab Cakes 31
lemon remoulade, lemon confit,
pickled red onions, rainbow
micro greens

Potato Croquettes 17
gruyere, chives, toasted cashews,
aji sauce (v)

Brussels Sprouts 18
sesame, nori seaweed,
sweet chili (v, ve, gf)

Steamed Dumplings 18
chicken, lemongrass, cabbage
slaw, soy ginger

Grilled Octopus 26
cannellini beans, chorizo,
spinach, smoked paprika,
chorizo sauce (gf)

Heirloom Tomatoes &
Mozzarella 23

eli & ali’'s tomatoes, lioni latticiini
mozzarella, sea salt, pesto, baby
arugula, balsamic caviar, evoo (v,
af)

Yellow Fin Tuna Tartar 24
avocado, crispy nori, rice paper,
sriracha remoulade,

yuzu pearls (gf)

Flatbread 17

fresh figs, goat cheese, baby
arugula, fig jam, toasted walnuts,
balsamic glaze (v)

Burrata 21

golden kiwi purée, rosa radicchio,
frisee, baby arugula, balsamic
pearls, crostini (mgf, v)

Warm Baguette 11

brushed with melted butter,
sea salt, extra virgin olive oil,
pesto (v, mve)

Buttermilk Crispy Chicken
Sandwich 24

black pepper aioli, guacamole,
bacon jam, pepperjack cheese,
crispy tots

Salmon Burger 26
ginger, scallions, wasabi mayo,
kimchi, french fries

ENTREES

Maine Lobster Roll 43
toasted brioche split bun, salad
of field greens, lemon
champagne vinaigrette

Roundhouse Burger 25
boston lettuce, tomato,
caramelized onion, havarti,
remoulade, french fries

Open Faced Flat Iron Steak
Sandwich 28

baby arugula, brie du pommier,
red onion jam, chimichurri, casa
bread, garlic truffle parmesan
fries

RH Mac n’ Cheese
classic 19 (v)

cajun shrimp, corn, spinach, bread crumbs 27
wild mushroom, pickled red onion,

green onions (v) 24
Gemelli Pasta 33

smoked chicken, thai red chili, tomato confit,

spinach, toasted pinenuts

Crispy Tuna Nori 36

scallion ginger basmati rice, baby bok choy,
seaweed salad, gochujang remoulade

Pan Seared Faroe Island Salmon 37
red quinoa crust, israeli couscous, tomato,
fava beans, red onion, cucumber, curry,

fish fumet, charred lemon
Fish & Chips 35

fresh atlantic cod, malt vinegar mayo, french fries

Fresh Lemon Bucatini Pasta 33

grape tomato, corn, toasted garlic, poblano

Pan Roasted Jurgielewicz Duck Breast 41
roasted miso savoy cabbage, crispy shallots,

grilled peaches, peach puree,

orange gastrigue (mgf)

Smoked St. Louis BBQ Ribs 37
smoked pork cheddar mac-n-cheese,

pickled red onion

Sauteed Colossal Shrimp 38
windridge farm wild mushrooms, zucchini,

chili crunch (gf)

reggiano parmesan, lemon zest, orzo, herbs

Roasted Hudson Valley Farm’s Chicken 34
sugar snap peas, purple carrots, reggiano
parmesan polenta, coconut curry lime leaf sauce,

8 oz Filet Mignon 58
roasted sunchokes, sugar snap peas, potato

mille-feuille, green peppercorn sauce (gf)

Grilled Chilean 140z Wagyu NY Sirloin 68

pepper sauce, oaxaca cheese, lemon zest (v)

potato gratin, broccolini, bordelaise (gf)

parties of 8 people or more are subject to a 20% gratuity
please inform your server of any food allergies or special dietary requirements

(v) vegetarian, (ve) vegan, (gf) gluten free,

(mv) can be made vegetarian, (mve) can be made vegan, (mgf) can be made gluten free



